
 

幸 運 閣 中 秋 歡 聚 饗 宴  

F E S T I V E  F A M I L Y  F E A S T  S E T  D I N N E R  

於 2 0 2 5 年 9 月 2 7 日 至 1 0 月 6 日 期 間 供 應  

A V A I L A B L E  F R O M  2 7 T H  S E P T E M B E R  T O  6 T H  O C T O B E R  2 0 2 5  

 

前菜  

APPETIZER 

 

韮香金鈎北寄貝  |  魚子醬百花釀乳豬  

SURF CLAM   SAKURA S H RIMP   CHIVE    HOMEMADE PICKLE  

CRISPY SUCKLING PIG   SHRIMP MO USSE   CAVIAR  

  

湯品  

SOUP  

天子蘭花竹笙燉海螺  

CONCH   DENDROBIUM FLOWER    BAMBOO PITH  

  

海味  

DRIED SEAFOOD  

蠔皇花膠扣鵝掌  

FISH MAW   GOOSE WEB   OYSTER SAUCE  

  

鮮魚  

FISH 

鳳滋花雕蒸原條東星斑  

STEAMED SPOTTED GAROUPA    CHICKEN OIL   HUA DIAO  

  

家禽  

POULTRY  

火焰鹽甑雞  

FLAMING S ALT -BAKED CHICKEN  

  

菜蔬  

VEGETABLE  

金湯雲腿浸水耕翠苗  

GREEN SPROUT    YUNN AN HAM   SUPREME B ROTH  

  

主食  

STAPLE 

籠仔鮮蝦金瑤荷葉飯    

FRIED RICE    SH RIMP   CONPOY   LOTUS LEAF  

  

甜點  

DESSERT 

 

王林蘋果酥  |  雪蓮子芝麻湯圓  

BAKED APPLE PUFF  

SESAME RICE D UMPLING    HONEY LOCUST SEED  

  

凡於訂座日期前1天，確定預訂此套餐，主食將可獲升級至   [  鮮拆膏蟹腸粉煲  / 燴伊麵  ] 

PLEASE RESERVE THIS FESTIVE MENU 1  DAYS PRIOR TO YOUR BOOKING ,  TO ENJOY FREE UPGRADE YOUR STAPLE TO  

[  MUD CRAB   SEAFOOD SAUCE   FRIED CHEUNG FAN /  BRAISED E-FU NOODLES ] 

 

每席港幣  6,988《六位用》FOR  A  TABLE  OF  6  PERSONS 

每席港幣  13 ,888《十二位用》FOR  A  TABLE  O F  12  PERSONS  

每位另加港幣  1 ,188   FOR  ADDITIONAL  PERSON  

 

如閣下有任何食物敏感，請告知本餐廳職員。  

I F  Y O U  H A V E  A N Y  F O O D  A L L E R G I E S  P L E A S E  I N F O R M  O U R  S T A F F  


